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BEST PRACTICES

HANDLING FRESH PRODUCE IN SCHOOLS

Fruits and vegetables are an important part of a healthy diet. Introducing
children to them in schools will improve their present and future health.
Fresh produce must be handled safely to reduce the risks of foodborne
illness. There are a number of steps that foodservice employees can take
to minimize the chances for fruits and vegetables they handle to become
contaminated. Best practices for handling all types of produce are
described in this fact sheet, along with practices specific to leafy greens,
tomatoes, melons, and sprouts.

Contamination of produce with harmful microorganisms can occur
at all stages of production, processing, transportation, storage,
preparation, and service. To prevent foodborne illness, fresh produce
needs to be handled with care at each step from farm to table.



Recommendations For
Handling Fresh Produce

PURCHASING AND RECEIVING

@ Use purchasing specifications that include food safety requiremants, such as maintaining produce
at the proper temperature, maintaining clean and pest-free storage areas and delivery vehicles,
and complying with foderal and state food safety laws and regulations,

@ Ensure suppliers are-getting produce from licensad, reputable sourcas.

@ Check storage and handling practices of vendors,
@ Establish procedurss for inspecting and accepting or rejecting incoming deliveries. Procaduras
should include chacking the condition of the fresh produce and the wansporEtion vehfclas to
miake sure specifications are mat.

WASHING AND PREPARATION

#® |nspect produce for obvious signs of soil or damage prior to cutting, shicing, or dicing.
Whien In doubt about damaged produce, slther cut away the affected areas or do not uss the item,

® Wash produce before sarving or cutting using either:
Continuous running water.

Chemical disinfectants, used according to the manufacturer’s label instructions for recommendad
concentration and contact tima. Note: Do not soak produce or stord in standing wetar,

@ Do notrewash packaged produce labeled “ready-to-eat “washed” or "triple washad?”

& Wash thoroughly with hot soapy water all equipment, utansils, and food contact surfaces that come
Into contact with cut produce. Rinse, sanitize, and air-dry before use.

HAND HYGIENE

@ Wash hands thoroughly with soap and water before handling or cutting fresh produce.
Rewash hands after breaks, visiting restrooms, sneezing, coughing, handling trash or money,
or anytime hands become solled or otharwise contaminated.

® Use a barrier such as glowves, dell paper, or an appropriate utensi to touch ready-to-eat produce.
Note: This dossnot eliminate the need forfrequent proper iandwashing.

& Always wash hands before puiting on disposable glowes.
@ Change disposable gioves anytime the gloves may have been contaminatad or whan changing tasks

@ Donotwash or reuse disposable gloves, ]
® Change disposable gloves if they are torn or damaged.



SERVING

® Do npot store produce in direct contact with ke orwater while on display on saning lines and salad bars.

® Mark the time when cut produce is displayed without refrigeration. Display cut produce for a maximum of 4
tours if nat in a refrigeration unitor containers surrounded by ice. Discard any uneaten produce at the end
of 4 hours:

@ Create safe salad bars and self-service lines by taking the folowing actions:

# Protect food with sneeze guards or food shields in a direct line betwaen the food and the mouth or
nosa, usually 14 to 18 inches above the food.

# Use cleaned and sanitized long-handled tonas, spoons, and ladles so bare hands do not touch food and
the utensils do not drop into the sarving pans.

# Change utensils periodically.

® Satup the salad bar or self-service line as closa 1o mealtime as possible to reducs the time that pfndum
sits out

® Keap cold foods at or below 41°F in & refrigeration unit or sumounded by loa

® Monitor and document the intermnal temperature of seif-service hems every 30 minutes as with other
foods on the service lines,

& Clean up spills promptly. Wiping claths should be stored In sanitizing solution and laundered daily.

# Teach children salad hareﬂ::p.me.hsﬂgn an adult to monitar the salad bar and self-service line to make
sura the customes—especially children—ara nottouching food with thelr hands, tasting Tood wiike in
lime, putting their heads under tha sneere guard, or returning food iEma

# Claarly label all salad dressings and other contalners to discourage tasting.
® Nover add freshly prepared food 1o food already on salad bars and self-sarvice fines

) STORAGE

* @ Maintain produce at the temperature recommended for the variety and particular stage of ripenass.
@ Store produce at least 6 inches off thefloor, Including in walk-in refrigerators,
@ Store produce in a covered ontainer and above other fterms that might cause contamination.
& Follow manufacturer's instructions for the product such as “keep refrigerated” or "best if used by

® Establish a policy for produce that is cut in-house to specify how leng the refrigerated cut product may be
used. Mark the product with “prepared on® or “use by" data.

@ Wash produce just before preparation, notbefore storage.

TRAINING AND GENERAL FOOD SAFETY PRACTICES

® Develop training programs i izach the impartance of food safety and proper handling of produce to all
food handlers.

t...-"""—) @ Practice good food safety and food handing technigues to prevent cross-contaminatisn.



Recommendations For Specific Types Of Produce

TOMATOES LEAFY GREENS

§ Do notwash tomnartoes i cold waser. Use & Do nod use leafy greens with visible signs
wash warter temperafunes that ane of kst of decay or damage becarse thess is an
15" wrmeerthan the interrisl toematn e asad risk of the presence of hanmiful
lemperatare to peevent exterion bacteris hartena When n doubt sbout the e
fram EIIEI'H-'I.:-thtiI'IE'.'H:r.' of the trematn of decayed or damaged produ, either
RSl Wy rEmive the umisahle portions.or do not

uss the leaby greens

& Do neod rewash packaged produce labedad
“ready-to-sal - washed, ormple washed”

® Ensure whole tomatoes e free from
obweous sgrs of soil and skin damage,
such as punchures, prior to cuttrg, shong,
ardicng. Either cut sy any bruised ar
damaged areas, or do not use the tomato.

® Hold tomaioes 2t 41°F or below afier cutting,
mduding durirg desplay on serving lines and

s b SPROUTS

# Ensur= the temperature of tomatoes Coe k0 the mizeasting numbes of linesses
purchas=d as fresh-cut e, shoed, diced, o associated with eating raw sprouts,
chopped) is #1°F or lower apon delvey and the Food and Drug Administration
the tomatoes were kept cool contmunusly has advised 3l cumumg-ﬁ—ﬁpg-:jﬂ!
during tramsport. Reject fresh-ut tomsines children, pregnant wamen, the eldey,
deliven=d at o t=mperature bugher than 41°F. and persons with weakened immune

& Mark the date on refrigesated oot tomatoes A s iyl NN S Ny
o mdacate that they must be conssmed or toreduce the risk of foodbome lline=.
discanded within 7 days All sprouss should be oocked thonoughly

helore eating to reduce the nsk of iness.
® Do not store cut tomatoes in direct contact
with e or water

Resources

Council for Agricultural Science and Technology, Food Safety and Fresh Produce: An Update.
Aunilnbie at fittptfweass cast-soie noe ong publica tiors 2sp

Food and Drug Administration. Draft Guldance for Tomatoes, Leafy Greens, and Melons.
Avadable at hetprffwwwida goviFoodToodSsfetyProduct-SpecificinformationFroitsVegeta blesUsces F DA o dureSefety Act nities/nom T 74086 htm

Food and Drug Administration Safie Handling of RBaw Produce and Fresh-Squeezed Frult and Vegetable Julces.
Auziable at hittpdfwww.cfzan.fda gow'~dma/prodsale ktmi

National Restaurant Associzbon. Guidelines on How to Keep 5alad Bars Safe.
Awailobl= at hetpo'Asww restsarant orgffoodsafetw' how_ta _saladi.cim

U5 Deparment of Agricufture. Fresh Frult and Yegetable Program Handbook.
Auzilable ot o Swwesdrs asda gowond FRVPResarce s TP PhandboakFINAL pdl

L5 Department of Agriculure. Fruls & Vegetables Galore: Helping Kids Eat More.
Mvailnble at hetpo hwwwfns.psda.gow THiResourcesv_gatoreiml

This profect bas been Tundod at isst inpart with funds from tha L0 Food and Nuinition Sanace. The comant of this poblicstion does not necmarty mflect tha views or polides of the
Departrmant, ror dois mention of tade names, ommerdal products, or erganiztions mply andonement by the LS. Gowermmant.

Tha Liniveraity of Misstippl s an EECMAA Tt ALt [Saction SMADAADER Employar

Pisaza faed fros 10 reproduce and datribas this public ton. Coplas am ak saiabla oo our Wab she: wew.nfemioeg
imformation sbout this and othar inpic may be chigined by contzding tha
——

HATIONAL FOOD SEAVICE MANAGERMENT

PSTITUTE,
_‘:..-_-"" tha Univars by af Mssipp Telsphone: 300 371 3054; tem number ET100-10




Handling Fresh Produce
in Classrooms*

Guidance for School Nutrition Staff

Follow your school district’s food safety plan for appropriate actions when temperature standards are
not met.

«Wash hands thoroughly with soap and water prior to handling or serving fresh fruits and vegetables to
students.**

+ Pre-package cut produce into single-serve, closed or covered containers or individually sealed bags.

«» Consider packaging whole produce, such as oranges, apples, plums, etc, in bags or wrap.

« Provide condiments, such as ranch or yogurt dip, in single-serve portions to minimize cross-contamination.

« Provide wrapped, disposable utensils to students, if needed.

» Deliver produce to classrooms immediately prior to service,

+ Use a clean, sanitized, and calibrated thermometer to check food temperatures. Cut produce should be
41°F or below. Record produce temperatures when delivered to the classroom.

« Use coolers with ice, ice packs, or mobile refrigerated carts to keep produce cold if holding it in classrooms
prior to service.

« Return to classrooms to pick up leftover produce after service.

« Discard all leftover cut produce, such as veggie sticks, sliced apples, sliced oranges, or melon.

«Wash all leftover unpackaged whole produce, such as apples or pears, if serving it again.

+ Train classroom teachers and staff at the beginning of each school year about hand-washing, controlling
time/temperature, and preventing cross contamination.

*These best practices are based on the 2000 FDA Food Code. Follow the food code for your local or state jurisdiction.
Consult with your local health department if you have any questions. www.fda.gov/Food/FoodSafety/RetailFoodPro-
tection/FoodCode/FoodCode 2009/default.htm

**For hand washing information refer to the Mational Food Service Management Institute's resource, Wash Your Hands:
Educating the School Community: www.nfsmi-web{1.nfsmi.olemiss.edu/ResourceOverview.aspxlD=118

USDA [ ¥4
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= 4 Handling Fresh Produce
in Classrooms, continued

Guidance for Teachers and Aids

» Wash hands thoroughly with scap and water prior to handling or serving fresh fruits and vegetables to
students.”

= Allow time for students to wash their hands with soap and water prior to eating fresh produce, if possible.

= Use hand sanitizers if soap and water are not available. Hand sanitizers alone kill most, but not all, harmful
MiCToOrganisms.

« Keep produce cold, or serve produce as soon as possible after it is delivered to the classroom.

« Do not serve any cut produce that has been held at room temperature for more than 2 hours or abowve 90 °F
for more than one hour.**

« Distribute produce or allow students to select pre-packaged produce to minimize potential contamination.
= Discard all leftover fresh-cut produce, such as veggie sticks, sliced apples, sliced oranges, or melon.

*For hand washing information refer to the National Food Service Management Institute's resource, Wash Your Hands:
Educating the School Community: www.nfsmi-web01.nfsmi.olemiss.edu/ResourceOverview.aspx?ID=118

**Source: The Partnership for Food Safety Education. www .fightbac.org/safe-food-handling/chill
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United States
Department of
Agriculiure

Foad and
Nutrition
Senice

3101 Park
Center Drive
Alexandria, VA
Z2302-1500

USDA

DATE:

November 5, 2010

MEMO CODE: SP_08 - 2011

SUBJECT: Teacher Modeling in the Fresh Fruit and Vegetable Program (FFVP)

TO:

Regional Directors
Special Nutrifion Programs
All Regions

State Directors
Child Nutrition Programs
All States

In response to several inquiries, this memorandum provides guidance on the allowable
consumption of FFVP fimits and vegetables by teachers.

We realize that teachers can play a valuable role in modeling fruit and vegetable
consumption Therefore, we are allowing schools to allow teachers to consume fruits and
vegetables as part of the FFVP under the following conditions:

Only teachers who are directly responsible for serving the fruit and/or vegetable to
their students in a classroom setting may partake of the fruit and/or vegetable.

The program is not available to the general teacher population and other adults in
the school

Teachers choosing to participate with their sindents are strongly encouraged to
include a nuintion education component to enhance their positive role modeling.
No additional FFVP funds will be provided. Schools nmst stay within their per
student allocation.

Please note that this policy does not allow teacher or admimistrator fiut baskets, which
were incorrectly purchased by some schools for promotional purposes when FFVP was
first implemented.

This memorandum supersedes the policy set forth on this topic in the revised FFVP
guidance mamual published in August 2010. We will update the puidance manual and post
the new version on the website soon.

AN EQUAL OPPORTUNITY EMPLOYER



Regional Directors
State Directors
Page 2

State agencies should contact their regional office for addifional questions or concerns. Regional
offices may contact Mara McElmurray at 703-305-2688 for further assistance

mlﬂ""'"'

Cindy Long
Director
Child Nutrition Division
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Storing Fresh Produce

Refrigerators should maintain a temperature of 41 °F, or less, but temperatures inside a
refngerator can range from colder (32 °F) to warmer (41 °F), depending on the location.
Colder temperatures are found in the back and warmer temperatures in the front, near the
door. Some kinds of produce should be stored at wammer temperatures near the door for
best quality. Location of fruits and vegetables is important because fruits, in general,
produce ethylene gas, which fosters natural ripening, but it also can cause most vegetables
and a few non-ethylene producing fruits to detenorate more quickly and develop undesirable
charactenstics. ldeally, ethylene-producing fruits should be stored in the refrigerator as far
from ethylene-sensitive fruits and vegetables as possible.

These items should not be refrigerated. Store ideally between 60 °F and 70 °F.

Bananas Sweet Potatoes Fotatoes Dry Onions
=~ r
Ethylene Producers Ethylene Sensitive
Produce
Back Wall
Walk-in Refrigerator
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